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KADAR PROTEIN, SIFAT FISIK DAN DAYA TERIMA KULIT BAKPIA YANG 
DISUBSTITUSI TEPUNG JAGUNG 
 
Latar Belakang : Berdasarkan proyeksi Asosiasi Produsen Tepung Terigu 
Indonesia, konsumsi tepung terigu secara nasional meningkat 7% dari tahun lalu 
yaitu sebesar 5,08 juta ton. Jagung merupakan alternatif dalam pemanfaatan 
pangan lokal. Berdasarkan kandungan zat gizinya, jagung terdiri dari karbohidrat 
61-76,09%, protein 7,5-10,0%, lemak 4,0-5,3%, dan serat kasar 2,3-3,3%. 
Tepung jagung dapat diolah untuk produk olahan seperti kulit bakpia. 
Tujuan : Mengetahui kualitas kulit bakpia yang disubstitusi menggunakan tepung 
jagung. 
Metode Penelitian : Penelitian ini merupakan penelitian eksperimen dengan 
rancangan penelitian acak lengkap dengan perlakuan substitusi 0%, 10%, 20%, 
dan 30%. Masing–masing perlakuan dilakukan 2 kali ulangan,sehingga diperoleh 
8 satuan perlakuan. Uji kadar protein dilakukan dengan metode kjedahl, uji sifat 
fisik adonan dilakukan menggunakan alat Llyoid Universal Testing Machine dan 
uji daya terima menggunakan panelis sebanyak 30 orang. Uji statistik 
mengunakan uji Anova satu arah. 
Hasil : Berdasarkan hasil statistika, tidak terdapat perbedaan antara nilai kadar 
protein dengan kulit bakpia substitusi tepung jagung 0%, 10%, 20%, dan 30% 
dengan nilai p=0,1(p>0,05). Sifat fisik ditunjukkan oleh nilai tensile streght dan 
elongasi adonan kulit bakpia yang menunjukkan tidak terdapat perbedaan yang 
nyata antara substitusi tepung jagung dan non substitusi tepung jagung dengan 
nilai p=0,47 dan nilai p=0,31 (p>0,05). 
Kesimpulan : Tidak terdapat perbedaan antara kadar protein dan sifat fisik 
adonan kulit bakpia yang disubstitusi tepung jagung. Nilai kadar protein kulit 
bakpia sebesar 4,58-6,27%. 
Saran : Kadar protein substitusi tepung jagung pada semua konsentrasi tidak 
berbeda nyata, sehingga tepung jagung dapat digunakan untuk substitusi tepung 
terigu pada pembuatan kulit bakpia.  
 
Kata Kunci : Kulit bakpia, kadar protein, sifat fisik adonan kulit bakpia 
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THE LEVELS OF PROTEIN, PHYSICAL PROPERTY AND ACCEPTABILITY 
OF BAKPIA SKIN THAT SUBSTITUTED WITH CORN FLOUR 
 
Background: Based on the projection Association of Indonesian Wheat Flour, 
national flour consumption increased 7% from last year, which amounted to 5.08 
million tonnes. Corn is an alternative to the use of local food. Based on its 
nutritional content, corn consists of 61 to 76.09% carbohydrates, protein 7.5 to 
10.0%, fat 4.0 to 5.3%, and 2.3 to 3.3% crude fiber. Corn starch can be 
processed for processed products such as bakpia skin.  
Objectives: Knowing the quality of the bakpia skin substituted using corn starch.  
Research methods: This research is a experiment with completely randomized 
studies with substitution treatment of 0%, 10%, 20%, and 30%. Treatments 
performed each 2 replications, so retrieved 8 units of treatment. Protein test done 
by kjedahl method, test the physical properties of dough is done using Universal 
Testing Machine Llyoid and test acceptance using panelists as many as 30 
people. Statistical test used one-way Anova test.  
Results: Based on the statistical results, there is no significant difference 
between the value of the protein content of corn flour substitution bakpia skin 0%, 
10%, 20%, and 30% with a value of p = 0.1 (p> 0.05). Elasticity values implied by 
the tensile streght and elongation bakpia skin dough also showed there was no 
significant difference between corn flour that substituted and non-substituted of 
corn flour with a value of p = 0.47 and p = 0.31 (p> 0.05).  
Conclusion: There was no significant difference between protein content and the 
physical properties of dough skin bakpia substituted corn starch. Value of protein 
levels bakpia skin by 4.58 -6.27%.  
Suggestion: The protein content of corn flour substitution at all concentrations 
were not significantly different, so the cornstarch can be used to substitute wheat 
flour in the manufacture of bakpia skin. 
 
Keywords : The bakpia skin, levels of a protein, the physical property of 
dough the   bakpia skin. 
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